
APPETIZERS  
 

Country Pâté [gf available]                        16 

Grilled Bread, Pickles, Mustard 

 

Cheese Plate [gf available]                22  

Roquefort, Comté, Bucheron, Brie, Delice de Bourgogne, Grilled Bread 

 

Charcuterie Board [gf available]                  22  

Salami, Prosciutto, Country Pâté, Bresaola, Pickles, Mustard, Grilled Bread  

 

Seared Foie Gras [gf available]                      25 

Toasted Brioche, Huckleberry-Wine Reduction 

 

Chestnut-Parsnip Ravioli        18  

Sage Brown Butter, Favas, Crispy Capers 

 

ENTRÉES 
 

French Fried Chicken [gf available upon request]         38 

Buttered Green Beans, Mashed Potatoes 

 

Beef Bourguignon [gf available]        39 

Mashed Potatoes, Onion Rings 

 

Cassoulet Toulousian [gf available]       40 

Duck Confit, Lamb, House Made Garlic-Pork Sausage, Flageolet Beans 

 

Steak Frites [gf]          45 

10 oz New York Strip, Herb Butter or Au Poivre Sauce  

 

Seared Duck Breast [gf]         42 

Acorn Squash, Braised Red Cabbage, Black Currant Sauce   

 

House Made Cavatelli                             Appetizer 20 | Entrée 36 

Cremini Mushrooms, Fava Beans, Artichoke Hearts, Spinach, Black Truffle Cream 

 

SIDES 12 
Frites | Mashed Potatoes | Fingerling Potatoes | Club Fries | Quinoa Pilaf 

Tater Tots | Braised Red Cabbage | Buttered Green Beans | Garlic Spinach 

 

[gf] = gluten free 

 

LOUIS MOSKOW 
Chef/Owner 

An automatic 20% gratuity may be added to split checks 
or tables of 6 guests or more. 

315 Old Santa Fe Trail 
505.986.9190  

315SantaFe.com 
*Consuming raw or undercooked meats, poultry, shellfish or eggs may increase the risk of foodborne illness; notify your server of any allergies. 

WINTER 2025 


